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A Few Grains of Salt ... 
Iowa Homemakers Gather 
H OW a high grade soap can be madP of 1·efuse fat, how to make better 
select ion and preparation of meat, 
how to prevent spiritual bankruptcy, and 
a thousand other things of importance 
to homemake1·s were gleaned during the 
annual Farm and Home Week program 
held on the Iowa State College 
campus, Feb. 6 to 11. 
This week of conference for 
Iowa farmers and hom emakers 
brought many nationally known 
demonstrators and lecturers as 
well as mem hers of the college 
staff to its progmm. 
Tho latest information on 
meats was brought to the group 
by Miss In ez Willson, hom e eco-
nomics director of the National 
LiYestock and Meat Boa1·d, of 
which Dr. P. Mabel Nelson, 
head of the Foods and N utri-
tion Department of Iowa State 
College, is a member. 
New discoveries being made 
in a series of extension meat 
cookery inYestigations we1·e used 
in Miss Willson's talk. Th ese 
experi ments are now being car-
ried on in several colleges and 
universities and in the United 
States Department of Agricul-
t ure. They include the use of 
special equipm ent for measur-
ing meat color, a machine for 
measuring tenderness, and a 
meter that studies the propor-
tion of fat and lean. 
Dr. Kate Drum, head of the 
Department of Nutrition of ti1e 
University Hospital, and presi-
dent of the American Dietetics 
Association, was among those who spoke 
to women's groups 
Tho "Pageant of Light," directed by 
Dr. Louise Peet, head of the Household 
Equipment Departme11t here, was another 
feature of the si."'l:-day program. 
Clumsy Space Beautified 
A ''WHITE ELEPHAN'r'' has been found to be a ''diamond-in-the-
rough." 
Miss Anna Henderson, assistm1t pro-
fessor of applied m·t, told the Mary B. 
vVelch, W est, dormitory women I'ecPntly 
how th eir beautiful Early American Room 
de,·eloped from an unwanted <;l umsy 
space in the architect's blue print. 
When the dormitory was built the col-
lege housing committee was perplexed by 
r. huge, ugly fireplace in one parlor. They 
decided to board it up or tear it out. 
''Almost timidly,'' said Miss Hender-
son, ''I suggested that it might be made 
P, center of intmest in a Pilgrim set-
ting.'' 
'rhis early American style was followed 
in e,·ery detai l. The deep fireplace with 
seats added made a charming nook. A 
corner cupboard, such as was used in 
early times, because it occupied less space, 
was designed by Miss Hende1·son and 
Dean Genevieve Fisher 
placed in the room. The lights for the 
ceiling were made after a model of a 
ship's lantenl. Cur tains I'esembling 
homespun, rag rugs, and a lovely repro-
duction of an old Cape Cod map aided in 
carrying out the scheme. The ladder-
back chairs and all other furniture were 
liko the old originals. 
'' 'l'h e simplicity of the style lends it-
self beautifully to the informal enjoy-
ment intended for th e 1·oom,'' aid Miss 
Henderson. 
Dean Names Qualifications 
I T is t he belief of Genevieve Fisher, dean of the Home Ec01wmics Divi-
sion , that an outstanding record in 
one's particular field and a reputation 
for dependability in whatever college 
work or activity one ha s undertaken arc 
qualifications of the utmost importance 
to the college graduate seel<ing employ-
ment today. 
Other important qua lifications, in her 
opinion are a sense of responsibility to 
the thing undertaken, the ability to as-
sociate with others with effectiveness, 
and a pleasing personal appearance-
appropriate dress, good taste, extreme 
care as to personal t idiness. 
"We contact the possibility for a 
job,'' says Dean Fisher, ''either through 
:.-. personal interview or through corres-
pondence. If we contact in a personal 
interview, the chan ces are better fo1· the 
applicant who has a good record in col-
lege of thorough and painsta k-
ing work, of th e habit of meet-
ing Tesponsibilities that have 
come to him, and of the ability 
to get along with people, either 
as a leader or as a follower. 
''If the application must be 
made through Cfnjresporj:lencc 
it is extremely important that 
the applicant's letter make a 
good impression upon the pros-
pective employer. First of all 
t he letter must be correct in 
fo1·m, E nglish, and on accepted 
business stationery. Then it 
must convey to the 1·eader the 
pQrSOJlality of th.e applicant. 
If it is over-confident the 
chances are that it will fail. If 
it tells nothing of what th e 
prospective employer wants to 
know, again it will pmbably be 
dropped into the waste basket. 
"For positions that hom e 
economics graduates aTe appli-
cants for,'' explains Dean Fish-
er, "it is extremely 11ecessary 
that there be strong recommen-
dation from members of the 
staff who are known in the par-
ticular field in which tl1e stu-
dent is applying. 
Dean Fisher believes that a 
proper balance between cuni-
cular and extTa-curricular ac-
tivities is important to the well-rounded 
and successful student, and hence to one 
who is to receive desirable employment. 
"It is th e student's problem to dis-
cover in how many extra-curricular ac-
tivities he can pa1'ticipate and still es-
tablish a 1·ecord which can be backed by 
his department.' '- I owa State Sttulent. 
Jewelry Is Displayed 
E TOHED and hammered bowls a11d plates, carved boxes, woven mats 
and handmade jewelry form the 
new art display in Home Economics Hall. 
These problems were made by students 
of craft design classes, unde1· the in-
struction of Mabel Fisher. The knowl-
edge of technique of applying design to 
leather, metal, wood and other materials 
is the primary purpose of these classes. 
Work done on pieces in the exhibit 
was accomplished with a minimum num-
ber of tools, Miss Fisher aid. 
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Mayonnaise or T urt:le Soup • • • 
By Jean B. Guthrie, '31 Jusi: Ask i:he Foods Edii:or 
TWO years ago I was in the final throes of being a senior. That in-
volves much dashing about to as-
sorted business meetings of doubtful 
importance, shuddering over ''practical'' 
exams and initiating spinach into the 
lives of objecting youngsters. I was 
eventually stamped and filed on the 
shelf marked "Recent Graduates-No 
Experience. ' ' 
One year ago I was tucked away 
snugly in a New York office writing 
radio script and book reviews and run-
ning magazine departments on good 
health and better babies. Luck and a 
volley of letters had produced the mir-
acle. 
Today a grand break and the good 
fortune to be so trained at Iowa State 
as to be able to swing it, has landed me 
in what I believe to be one of the hai·d-
est and most fascinating types of jobs 
open to scribbling ''home ecs' '- news-
paper foods editing. 
N INE months ago when I came to Chicago I was very green-the first 
foods editor I had ever met. If I had 
thought about them at all, it was to 
wonder what kind of animals they might 
be, whether they ever ran out of I'ecipes, 
where they got all their funny ideas, how 
they knew everything they told people, 
and in general what they did with their 
time. 
I've discovered that foods editors are 
very much like other folks, though some-
times a bit plumper, due to the temp-
tations of their profession. They obtain 
1·ecipes from their own testing kitchens, 
from food experts in countless commer-
cial concerns and from contributing 
1'eaders. 'fhey dig ideas out of magazines 
and books, from tho chef at the 'corner 
hotel, the troubles of writers-in, jaunts 
through the markets and from the buck-
et loads of mail which drift in evm·y 
week. 
Next, they don't know all they tell 
folks-not, that is, before they get the 
S. 0. S. They couldn't, no matter how 
long they studied. The questions are too 
utterly diverse and specialized. But what 
they do know is where that information 
is to be found. And that, if it isn't 
bromidic to say so, is the reason they 
went to college. 
BUT about the job. Every week brings 
something under nine newspaper 
columns of food chats and recipes to be 
written. They're great fun. I'm lucky 
in being able to choo e my own sub-
jects, dig up my own material and write 
my own style. I even split an infinitive 
now and then, but my copy reader gen-
erally nails it. That makes about 6,500 
words to tap out each week. 
llllll!llllllllllliillllllllllllllllllllllllllll!llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll lllllllllllllil:: 
Jean G 1b t h 1' i e, 
fo1·rner Honternak-
er edito1·, writes 
foods m·ticles foT 
the Chicago T1·i-
'lune unde1· the 
name of MaTy 
Meade. 
lllllllllllllllllllllllllllllllllllllllllllllll lllllllllllllll ll llllllllllllii!IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIJIIIIIIIIIIII' 
Then there are the pictures to be ta-
ken. The Sunday mticles are usually il-
lustrated. That calls for a .seance in the 
apartment kitchen and ,a visit from the 
Tribune photographer. Food pictures al-
ways seem to appeal to photographers. 
The rewards are frequently so tempting. 
Next, letters. "I have live turtles. 
How do I get soup~" That was from 
2, man. Then, ''What happened to my 
mayonnaise when it curdled~'' ''Why 
did my bread spoil in the middle~" 
''How do you get grease off the sofa~'' 
''How shall I feed my family of seven 
on charity rations a;nd no income~" 
Why, when, what and how much~ These 
and many hundreds of other requests 
for menus and recipes arrive each month 
to be answered either by letter or 
through the daily column. And the 
things one learns! 
There's also a busy telephone to attend 
all day long, but that is the job of a 
marvel of a secretary who holds down the 
office desk during the day while I am 
at home pounding out ''copy'' in my 
studio-office-apartment. 
AND then there are talks-to women's 
church groups, social centers, local 
home economics clubs and city jour-
nalism classes. These are great fun and 
make you glad you quaked tluough a 
course -or t~o of public speaking. Some-
times there are food shows at local fairs 
to judge, table setting contests to make 
decisions over, foreign chefs to inter-
view for stories, and new products and 
equipment to try out for producers. 
Last fall for three weeks there was 
the pleasure of talking to about 5,000 
women for a few minutes each day at the 
huge cooking school demonstration of-
fered to Chicagoland women by the Chi-
cago Tribune. 
Today our latest baby is radio work. 
That means a new and interesting job 
to add to the things that keep me busy. 
· ' It consists of the preparation and broad-
casting of a 15-minute chat to home-
Ulakers every Saturday moming over sta-
tiou WGN. The subject-tips on market-
ing and best buys for the weekend. It's 
really loads of fun, good experience and 
surprisingly enough not scareful at all 
as long as one can keep frogs out of the 
throat. 
N O job is all cake and candy and 
smooth sailing. Mine isn't. There are 
times when a gal shakes in her oxfords 
-when inadvertently she has panned or 
praised something or somebody through 
the column and thunder has rolled up 
above, or when she wonders desperately, 
as the last edition is being ''put to 
bed,'' whether she really did put the 
pumpkin in the pumpkin pie. And now 
and again there are times-in the wee 
(Continued on page 14) 
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This Little Pig Stays Home 
• • • 
T HE little pig that used to travel so extensively is now content to stay 
at home and earn his board and 
keep three times a day on the dining 
room table! 
Fancy baron, in bygone days, was 
served with the customary egg at break-
fast and that was its last appearance for 
the day. Today one finds attractive bacon 
dishes gracing the table the clock around. 
Of course, bacon and eggs are the old 
Amerci:m breakfast stand-bys, served 
the year around in all parts of the coun-
try. Even though they a re universally 
demanded, their method of preparation 
varies. Many c_ooks are now broiling their 
bacon, instead of frying it in a pan, to 
get rid of the excess fat that drips off, 
leaving crisper, drier bacon strips. 
Bacon may easily be prepared in an 
ordinary oven. Place the cold slice~ on 
a drip pan; place the drip pan on the 
wire shelf in a hot oven, and turn it now 
and then. This is an especially good way 
to prepare large quantities of bacon. 
Another way, equally desirable, but 
newer, is to fry your bacon in deep fat. 
Fill an iron kettle half full of bacon fat 
or vegetable oil. Heat to 290 degrees 
Fahrenheit for bacon fat or 400 degrees 
Fahrenheit for vegetable fats. Drop the 
bacon in and cook until it is a golden 
brown. 
EGGS in bacon rings are very popu-lar. Just line yom· muffin tins with 
strips of bacon, break nn egg in the cen-
ter of each ring and bake in a moderate 
oven until the egg is thoroughly cooked 
through and the bacon is crisp. When 
removed from the p ::Ul t he bacon is curled 
around the egg, making an attractive 
dish. 
The same method may be employed in 
Laking stuffed tomatoes, peppers, and 
By Margaret Stover 
onions. Line the muffin tin with bacon, 
put in the tomato, pepper or onion and 
add chopped, crisp cooked bacon to your 
favorite stuffing recipe. 
In making Spanish rice or Italian 
spaghetti cut your bacon fine and fry it 
until it is crisp in the same skillet with 
your onions, then add to the mixture. It 
improves the flavor immensely. 
An interesting hors d-oeuvre may be 
made by spreading bacon with a piquant 
flavored cheese and broiling it in a hot 
broiler until crisp. 
Scrambled Eggs, Tartuffs, is an at-
tractive luncheon dish. Take : 
2 c. canned to-
matoes 
2 t. sugar 
14 t. p epper 
6 slices bacon 
1 slice onion 
6 eggs 
Add sugar to tomatoes and cook slowly 
for 5 minutes. Add salt and pepper. 
Fry the bacon and onion, chopped fine, 
until bacon is crisp. Pour in tomatoes to 
She Can Bake a 
V EISHEA visitors have come to know the home economics version 
of the populru· axiom that the way 
to a man's heart is through his stomach. 
This version says that the way to the 
public's good will is via the cherry pie 
route. 
Last year 2,000 cherry pies were sold 
to Veishea guests n.t the Home Economics 
Open House. To some Tegula r visitOl'S 
the pies constitute an outstanding f eature 
of Veishea. At any rate, the cherry pie 
custom antedates Veishea itself. 
Cherry Pie Making in 1922 
which slightly beaten eggs have been 
added. Stir with a fork until light and 
creamy. Garnish with parsley. 
Y OU'VE tried com fritters ::tnd apple fritters. Now try bacon fritters. 
If you have a favorite fritter l'ecipe, 
just omit the fat and add six slices of 
crisp chopped bacon. If you don't have 
an old stand-by try this one: 
1 c. flour 1 egg 
1 t. baking pow- 1h c. milk 
dcr 6 slices chopped 
¥:! t. salt cooked bacon 
Add the wet to the dry ingTedients 
and stir until smooth. 
Bacon muffins a1·e an interesting vari-
ation of the age-old muffin 1·ecipe. Bacon 
may be a dded to any muffin Tecipe by 
omitting the fat and adding enough ba-
con to make it up. In case you haven't 
a recipe handy, here's one : 
2 c. flour 3 t. baking powder 
3V2 T. sugar Y2 t. salt 
1 c. milk 14 c. choppen bacon 
1 egg (cooked) 
Add the wet to the dry ingTedients, 
stir only slightly, not until smooth. Bake 
in moderate oven. 
Cherry Pie • • • 
By Gertrude Hendriks 
For it started, says Mrs. Bess McLean 
- Mrs. McLean, back on the campus this 
year, was an instructor in foods and nu-
trition hm·e before 1922- in the days 
when each division of the college held 
its own separate open house. At t hat 
time groups vied among themselves for 
distinctive offerings- the Military Circus 
rcmn.ins as one of these. Home economics 
students celebrated their open h ouse in 
December, on Ellen H. Richards Day. 
And, Mrs. McLean r ecnJls, cherry pies 
were not alone on the home economics 
menu. Ice cream was served with 
the pies and there were coffee and 
ham sandwiches. All of these were 
served in the foods laboratories, 
through which the visitors paraded 
in single file. 
For the cherry pies at t he sec-
ond home economics open house, 
Mrs. McLean suggested the change 
from plain crust to hot water crust. 
The system of making and selling 
th e pies then was much as present 
studm1ts know it. 'rho pie shells 
and the cherry filling, thickened, 
were made in advance; the shells 
were fill ed and the ice cream a dded 
as t hey were sold. 
But t here was a time when the 
pies were f ree ! 
Mrs. John E. Smith (Will etta 
Moore) , who was in the Foods 
and Nutrition Department in 1921, 
(Continued on 1Ja(Je 14) 
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Studying ai: Merrill Palmer • • • 
Ruth 
Hansen 
T HERE are nine girls living in the house where I live here at Men-ill-
Palmer, and they 1·epresent schools 
in Ohio, Michigan, Pennsylvania, Illinios, 
Nebraska and Iowa. Five of them are 
here for the quarter as I am, and the 
others will study at Merrill-Palmer for 
a full semester. 
By Ruth Hansen 
lllllllllllllllllllllilllllllllllllllllllllll!;lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
The a1tthor of this sto1·y is one of two 
se%ior st1tdents in child development to 
win schola1·ships to Men·i ll-Palme1· win-
ter quarter. Miss Hansen and Jane Hey-
nen, the othe1· Iowa State rep1·esentative, 
will 1·eturn next month. 
llllllllilllllllllllllllllllllllllllllllllllllllilllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
We live on a slightly cooperative basis. 
We plan menus, set the table, cook our 
own breakfasts, dust our own rooms oc-
casionally, and buy flowers, but the duties 
are never as heavy as they are in any 
of the Iowa State home management 
houses! 
Our work in nursery school consists of 
Buy a Pound of Peanuts • • • 
They're Cheap and Healthful 
" P EANUTS!" No, nobody is going 
to try to sell you a bag or to sing 
the "Peanut Vender" to you. But 
we are going to tell you a few things 
which you perhaps didn't know about pea-
nuts and their use in the diet. 
According to the Bureau of Home E co-
llomics of the United States Department 
of Agriculture, peanuts are an excellent 
investment for food value. 'l'hey are 
cheap and filling, and very nutritious. 
Furthermore, they may b e used in all 
sorts of i11teresting ways in the menu. 
The peanut-or goober pea, as it is 
sometimes called, is a crop of our south-
ern states. As the name suggests, it is 
r elated to the common pea and belongs 
to the well known legume family. Like 
its relatives, the bean plant and the p ea 
plant, the peanut plant is useful in all its 
parts. Its roots fertilize the soil, as the 
cow-pea does. Its stalks and roots are 
used for hay. Its nuts, which are really 
peas, are used as food and as a source 
of oil-salad oil, oil for preserving sar-
dines and other foods, oil for lubricat-
ing fine machinery. 
The peanut vine behaves differently 
from the vines of beans and peas. Its 
young pods point downward on their 
stalks and bury themselves in the soil to 
ripen undergTound, :md eventually to be 
harvested as the f<tmiliar peanut in its 
shell. 
Peanuts come from several diffe1·cnt 
countries as well as from the southern 
states. They grow in South America, 
Africa, India and Manchuria. In fact, 
the plant was introduced into southern 
North America from tropical America in 
colonial times, but it had no commer cia l 
value in the United States until the Civil 
Wnr, when the soldiers discovered its 
sustaining power as food. 
During the year 1931 more than two 
million acres of land were planted to pen-
nuts. And more than a b illion pounds 
were gathered for use-some f r·esh roast-
ed, others salted, some for peanut but-
ter, and some for p eanut oil. This was 
almost fom hundred million pounds more 
than the yield of the year before and 
more than for any previous year. 
Peanuts a1·e a good investmen t in food 
value becnusc of their high content of 
protein, of fat and of vitamin B. A 
pound of whole peanuts conta ins Jl CRrly 
half a pound of fat and nearly one-
fourth of a pound of protein . Both t he 
oil-or fat-and the protein a1·c of very 
high grade and easily digested. 
THE peanut can do a deal to aid the 
economy diet. For young children 
peanut butter is more digestible than 
whole or ground peanuts. But ground 
fresh-roasted peanuts mixed with a little 
cream or with salad dressing, make a 
good sandwich spread for a school lunch. 
You can use this spread by itself o1· with 
lettuce or a thin slice of raw onion. Pea-
nut and onion make an especiaJly good 
filling for a s<tndwich of whole wheat or 
rye b r·ead. 
Ground fresh-Toasted peanuts arc good 
creamed and served on toast for dinner. 
Fresh-roasted peanuts, either chopped or 
whole, have many uses in salad. Cabbage 
and peanut salad is a favorite. So is 
apple and peanut salad. A banana rolled 
first in mayonnaise and then in chopped 
( Oontin~ed on t>age 16 ) 
It:' s Good Training 
a week of observation in each of the 
two schools, f rom 9:00 to 12 : 30 every 
morning, followed by a week of actual 
work in each school. The consecutive 
days of obse1·vation or work help you to 
know the children much better than as 
if t he observations were cattered 
throughout t he quarter. 
P erhaps I should explain something 
about Merrill-Palmer school. The pur-
pose of the school as designated in the 
will of M1·s. Lizzie Merrill-Palmer, is to 
give exper ience and t raining in chilcl 
care and family living. It is quite fit-
t ing tl1at such a school should be located 
as it is, in six large, old homes. These 
houses are grouped on both sides of a 
street quite near the heart of Detroit . 
One house is used as a residence f or a 
number of faculty members, a.ncl the 
house students, office ancl class rooms, 
and two musery schools. 
Tho subject matter of the cO'ur e here 
is supplemented by fi eld trips to t he Ci ty 
Department of H ealth, and other clinics, 
the Juvenile court settlement houses, and 
trips wit h visit ing nurses and visiting 
housekeepers to unfortunate homes in the 
city. W e r eceive additional valuable ma-
t erial from the lectures of such eminent 
authorit ies at Dr. W . E. Blatz, of St. 
Geo1·ge's School for Child Study, Toron-
to, Dr. W. B . Cannon, of H arvard, and 
Dr. Johnson O'Connor, of Stephens In-
stitute of 'l'echnolo)6y. 
AMONG the school faculty are Dr. Edna Noble White, Miss Mary E . 
Sweeney, Dr. Rachel Stutsman, Dr. Eliza-
beth L ee Vincent, and Miss Winnifred 
Rand, a ll recogn ized a uthorities in home 
economics, psychology and sociology. 
'l'he Men ill-Palm er School might be 
called a melting pot for college women 
of t he world, so many parts of the globe 
are represented her e. The undergradu-
ate and graduate group of about 50 r ep-
resents colleges from Utah to N ew York, 
and countries such as England, Switzer-
land and China. In addition to this, 
factors in the home life of J apanese and 
Koreans have been presented to us by 
two missionaries from these countries 
who visited the school last month. 
The city of Detroit also offers much 
in the way of recreational and cultmal 
opportunit ies. The Detroit Institute of 
Arts and the Detroit Public Library, both 
of which are only a block from school, as 
well as musical comedies and symphony 
concerts are a constant source of pleas-
ure to all of ns. 
By far t he greatest value of the school 
to us as individuals lies in our contact 
with rich per onalities due to the near-
ness of faculty and students. 
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Diet to Be Fat or to Be Thin • • • 
By Ella Gertrude McMullen Here Are Suggest:ions for Bot:h 
I N THE "good old days" when your grandfather took unto himself a 
bride, one of the questions he prob-
ably asked was, "Can she cook a good 
meal ~" Today t he modern bridegroom 
asks, "Can she cook a good meal-for 
me?" These words are a sign of the 
changing food habits in American homes. 
Mr. and Mrs. Wayolot, whose combined 
weight is too near four hundred pounds, 
do not eat the same type of food that 
Mr. and Mrs. Thin-as-a-Rail do. Nor 
does Mrs. Smith prepare the same dishes 
for her children of pre-school age that 
Mrs. Jones prepares for her family who 
a re all over twenty years old. Mrs. Wise 
has found that Grandma Wise enjoys the 
same type of food that the children do 
and that Mr. Wise will be satisfied with 
larger servings of the same food, with 
perhaps a special dessert sometimes-
like mother used to make. 
Of course the lady in the kitchen can-
not be credited or blamed for her hus-
band's weight and general condition of 
health or even for hei· children's, for 
there are many other factors which enter 
into our physical well-being. The food 
we eat, however, does have a great deal 
to do with our being mentally and phys· 
ically alert. 'rhe homemaker of the land, 
through a little natural or acquired skill 
in meal pl:uming, may help direct t he 
tendency of her family's meals toward 
reducing or increasing weight, if there is 
a need for such a thing. In diet, as well 
as most other things, we might well re-
member the old Latin proverb-"Beati 
media tenere." (The happy keep to the 
middle course.) 
Mr. and Mrs. Thin-as-a-Rail Take Lunch 
H ERE are a few suggestions for diets prepared by the New England 
Dairy Council, coopera ting with t he Bos-
ton Dispensary Food Clinic: 
Diet for the Underweights 
MILK: Use at least 1 quart daily. 
Whenever possible, use % cream and % 
milk. 
CEREALS AND BREADS: Whole 
grain cereals and dark breads are best, 
such as oatmeal, 1·ye, whole wheat. 
FRUITS: Eat some every day, fresh 
or cooked. Dried fruits such as raisins, 
dates, figs and prunes may be used gen-
erously. Be sure to eat an orange or 
grapefruit or tomato every day. 
VEGETABLES: Eat two green vege-
tables every day. Have one of them un-
cooked, such as lettuce or raw cabbage 
or tomato. Be sure to have leafy vege-
Dining With Mr. and Mrs. Wayalot 
tables at least four times a week. Potato 
(cooked with the skin) or cereal foods 
such as rice, macaroni and noodles may 
well be used twiee a da;y. Peas or beans 
and milk or cheese in any form may be 
used as a subst itute in the place of meat. 
EGGS: Use at least once a day-more 
may be used in cooking. 
BUTTER: Use plenty, as well as bacon 
and oils. 
DESSERTS: Use milk puddings such 
as rice, tapioca, bread, ice cream, cust-
ards, simple cakes and cookies. 
SUGAR: Fruits supply plentiful 
amounts. Brown sugar is better than 
white sugar. It is best not to eat any 
candy. If eaten, use as a desser t at the 
end of the meal. 
Eat a midmorning and afternoon lunch 
if it does not take away your desire for 
food at meal times. 
Diet for the Overweights 
BEVERAGES : Skimmilk or butter-
milk, lemonade, water, clear broth, coffee, 
tea, cocoa shells and cracked cocoa can 
be used and not counted as food. Take 
daily two glasses of skimmilk or butter-
milk. It may be used as a drink or used 
in or on food. Drink six to eight glasses 
of water. 
SOUPS: Skim milk with clams, oysters 
'or fish. Clear broth or bouillon. Fresh 
or canned vegetables may be added to 
the soups, b ut no potato, rice, barley, 
spaghetti or other cereal, dried peas or 
beans. 
BREAD AND CEREAL : One slice of 
bread may be exchanged for one potato 
or lf2 sh1·edded wheat biscuit or 1 small 
saucer of oatmeal. 
( Oontim<e<l on 7Jage 15) 
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Impressions of Fashions • • • 
Gleaned by Sally t:he St:yle Scout: 
GOOD OLD CRISP taffeta has come back to liven up om spirits grown 
dull and listless because of dress 
after dress of soft, soothing bodyless 
material. A taffeta petticoat or slip un-
der a formal gown of chiffon, ?nousseline 
de soie, or net, gives a luscious crackling 
sound when one moves but a tiny step. 
Of course, if you just don't care for an 
accompaniment to yonr walk, wear bands 
of taffeta and cross them in front on the 
bodice and across the shoulders of a 
chiffon frock. Or else wear broad should-
er straps of taffeta on a new matelasse 
silk called '' cloqne'' (pi·onouncecl 
cloaky). 
I liked a fresh, pert-looking little dress 
of black taffeta with a yoke of alternate 
bands of sheer material and taffeta. And 
not only for evening, but for sports-
wear one will see taffeta. In gay Scotch 
plaids, Roman stripes, checks and wa1·p 
prints, it is going places this spring. 
Velvet is still popular for evening. 
Short capes, jackets, three-quarter length 
and full-length evening coats are all 
WOI'n, 
The slinkiest, smoothest formal dress 
will look sleeker, slinkier, an<l smoother if 
you wear it over this new foundation 
garment I read about. It is of all silk 
satin Lastex, with the pantie and 
brassiere of silk tricot, and is fastened 
with a Baby Talon slide fastener. It has 
adjustable shoulder straps. 
A white-green matelasse formal even-
ing dress has a broad shallow neckline 
(suggestive of the stylish bateau or 
boat neckline) and narrow straps. A sash 
of green velvet fastens with a slide 
buckle of b1·illiants. The accompanying 
jacket of dark green velvet has a deep 
stand-up collar. A rather severe model 
has a daringly low-cut bodice which is 
molded on almost brassiere lines. A cape 
fastens in the center front of the neck-
line with jeweled clips, and dips to the 
waistline in the back. A sash is fastened 
at side front with a buckle matching 
the cape fastening. 
New Fabrics Are Many 
One is almost overwhelemed by the 
quantities of lovely new fabrics. In al-
most all the smart dresses, the sem·et of 
their chic is the fabric. Bagheera, a 
very soft, pliable diagonal silk crepe is 
good for suits and sport frocks. A formal 
material is Celanese ''Ruff'' satin which 
allows a wavy crinkle to show through 
the shiny textme of the opposite side. 
And by the way, when buying dress 
goods of the ''crinkly'' type, be sure 
you're getting the washable kind, be-
cause it is available, and will give oodles 
moro satisfaction. Some of the stores 
show samples of the matel'ial ''before'' 
and ''after.'' Paris is making some of 
the spring coats from wool matelasse 
(the fabric with a blistered effect). 
No self respecting wardrobe can look 
itself in the eye this sp1·ing if it cannot 
boast of cotton as one of its best bets 
for success. This retention of a spot in 
the fashionable realm by King Cotton 
is merited, too, for the designs and 
weaves are lovelier than ever. Sheer cot-
tons, as batistes; plain, chiffon, pique 
or drop-stitch voiles; lawn; crinkled or-
gandy; and powder puff muslin (which 
is a fine muslin with a permanent finish 
that doesn't require sta1·ch, and is hard 
to muss! ) Bedford cord construction cot-
tons, called ''suede welt,'' are striped in 
various colors. Fine gingham checks in 
A Sash for Your Formal 
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navy and brown are another way of put-
ting cotton into your wardrobe . 
I saw some bolts of good-looking tweed 
in green, dark red, and black in a down 
town store, and was astonished to dis-
cover that they were cotton! The tweed 
was firm and sturdy looking and would 
be ideal for a swagger suit. 
And right with cotton I think of linen. 
It is coming out in new guises, too. 
''Nub linen' '- which is very smart-has 
nubbed effects on boucle weaves and 
comes in fast colors. Tweed linen (in 
herringbone tweed weave) fashions suits 
and jackets of great possibilities. 
Wear Blouses for Spring 
'fake a sporting chance, and own a 
collection of sports blouses to wear with 
your spring suit. The mannish shirt waist 
type is having a tremendous popularity. 
One I saw had three groups of tiny ver-
tical tucks clown the front, wide revered 
collar, and long sleeves with horizontal 
tucks on the sleeves. It was made of 
pale blue crepe with a fancy tie and tab 
of navy. Four out of a group of six 
blouses seen had long sleeves. All of 
the six showed buttons used in some form 
-either la1·ge carved ones, or tiny in-
conspicuous cloth covered ones used for 
purely utilitarian purposes. 
Sweaters are veq short and brief and 
mostly in solid colors. Sleeves are short, 
elbow length, ''push-up,'' or long, as 
suits the whims of the wearer. Lisle and 
spun silk are comparative newcomers in 
the knitted field. 
Have you noticed coats going radical 
and cutting off their sleeves at the elbow 
or at t luee-quarters length 1 It's new! 
An interesting cape suit made up in bold 
black and brown diagonal plaid has the 
cape facing, the detachable forearm 
sleeves, dress collar and skirt trimming 
of blonde suede. The skirt is a wrap-
around, buttoning in the back. 
Millinery is making itself seen, if not 
heard, by some startling color combina· 
tions. Orange, green and navy form a 
trio, and yellow, green and black hob-
nob together. 
Maria Guy and Rebonx are sponsoring 
the fez silhouette, a square toque with a 
straight sided turned-up cuff. One model, 
in brick colored tweed straw, is by Maria 
Guy. Another from Agnes is of brown 
elastic fabric giving an all-over rosebud 
effect. In the center front, two shell 
combs form the trim. 
Tho new way to wear a felt beret is to 
drape it f01·warcl over the right eye, says 
Paris, which gives it a visor-like effect. 
New gloves a1·e a six-button length 
which may be worn with cuff tumecl up 
or down. And an eight-button length of 
fine doeskin popular fo1· wear with the 
three-squarter length sleeve. For <hess 
there is a dainty glove in white with lace 
inserts in the cuff. A wide novelty cut 
cuff on one glove is stitched in contrast-
ing color: 
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Cut:ting t:he Cost: of College • • • 
CJIEMISTHY exams, English themes, and library dates aren't the only 
things that lodge 'in the subcon-
scious mind of many of our home eco-
nomics coeds. They are concerned with 
hurrying after school to make Mr. Jones' 
favorite dessert, or stayi11g in after dill -
ner to take care of the Smith children, 
11 ot to mention doing the ironing for the 
Brown family. These are the girls who 
nre working for their boa1·d and room in 
the homes of local families; 25 hours of 
work every week is expected of them. 
"I think working for one's board and 
attending a college of this kind is a good 
combination," says Huth Niehaus, a jun-
ior. '"L'he work is good practical ex-
perience and gives an oppot'tunity for 
trying, in home sunoundings without 
laboratory equipment, things lean1ed in 
class." 
Huth has wo1·ked every quarter she 
has been in school until this winter. The 
first two qum·ters of her freshman year 
she did stenographic work in Home Eco-
nomics Hall, and in the sp1·ing quarter 
she lived in a cooperative dormitory. 
By Regina Kildee 
"My outside work," she says, "doesn't 
interfere with my school work, for I 
Miss Fra nces Sims 
probably shouldn't do anything with the 
extra time if I were in t he dormitory." 
Marie 11:artin, a sophomore, lived in a 
cooperative dormitory fall quartet· last 
year and has since em·ned her room alld 
board in a local home. "This work," she 
says, "helps me not only financially; 
through it I meet many friends outside of 
school, and obtain fine pmctical experi-
ence." Marie feels that her wo1·k does 
not interfere with her studying. She has 
maintained grades, throughout her 
course, above college average. 
Esther Everett, senior, has worked for 
her boa1·d and room every year she has 
been in college except her first, and bas 
maintained grades n,bove college average 
all the time. She, too, has found that 
t his work does not interfere with her 
studies. "I probably wouldn't study n,ny 
more if I didn't work," she says, "al-
though I think I have to plan more care-
fully this way." Esther feels that she is 
obtaining valuable practical experience 
from this work. She has done work . in 
the Home Economics Club. Last summer 
she served as a guide for Farm Bureau 
people who visited Iowa State College 
on tours. 
'l'hese are just a few of the many girls 
who m·e materially cutting clown their 
college expenses and at the same time 
obtaining valuable practical experience 
in their chosen line of work. That they 
can cmTy college work with above-aver-
age success, do housework 25 hours a 
week, a11d have time for more frivolous 
things on the side, augurs well for their 
future success in home economics. Though 
t hey haven't time to attend many meet-
ings or be on many committees, they are 
participating in a truly valuable extra-
cunicular activity. 
Last year and this fall she eamed her 
board and room at the home of au Ames 
family. She has carried a full schedule 
of school work all the time and has kept 
her grades above college average, al-
though she says it's hard to find time fo1· 
study when working. She has taken pmt 
in the work of the Y. W. C. A. and 
Vv. A . A., and is a membe1· of the 
W. S. G. A. and the Home Economics 
Club. 
'Twas a Bad Depression • • • 
CONIS'l'ON SMI'rH another junior, 
'has earned her room and board eve1· 
since she entered college. vVhat's more, 
she em·ns enough in the summers to pay 
all her other expenses! Coniston's mother 
serves chicken dinners to two or three 
thousand people nt Spirit Lake each sum-
mer, and by tips received from waiting 
tables and hy profits made by selling 
cakes and pie, Coniston pays all expenses 
save board and room. 
She feels that her outside work here 
"will be of great benefit to her after 
graduation;" it will be especially useful 
since it consists lm·gely of taking com-
plete chm·ge of preparing meals, for she 
has chosen institutional management as 
a vocation. 
Also along the lines of her chosen 
field are Coniston's other extra-curricular 
n.ctivities, for she is refreshment chair-
man for the Methodist Church, thus hav-
ing charge of serving groups every Sun-
day and every other Saturday evening. 
She is treasurer of Kappa Phi, society 
for Methodist and Methodist preference 
girls, and hn.s· worked in the Y. W. C. A. 
and the 'ro\vn Girls' Club. With all this 
she has kept he1· grades above average. 
" W ASN'T the depression ter-
rible~'' queried one Ames home-
maker, after attending a num-
ber of the adult homemaking classes su-
pervised by the Ames Public Schools and 
organized by Miss Mary Lyle of the Vo-
cational Education Depm·tment of Iowa 
State College. 
Housewives of Ames have the oppor-
tunity of enrolling in a homemaking pro-
gram consisting of t wo units: ''A ppetiz-
ing Meals at Low Costs,'' and ''Planning 
Use of Time and Money.'' Fifteen wo-
men are enrolled in t he meal-planning 
unit which is held in the audito1·ium of 
t he Ames Public Library from 2:30 to 
4 :00 o'clock every Tuesday afternoon. 
Mrs. F r ancis Muceus, a graduate stu-
dent of Iowa State College, teaches this 
class. 
Miss Lyle conducts "Planning Use of 
'rime and Money,'' t he home manage-
ment lesson, for eleven other local wo-
men every Tuesday night in the library 
auditorium. 
This program has come to pass through 
the cooperation of Miss Lyle and Super-
By Muriel Dickinson 
intendent M. G. Davis of the Ames pub-
lic schools. The advantages of this 
scheme are two-fold. Miss Lyle has or-
ganized and given publicity to the plan 
in return for student observations. Those 
training for Smith-Hughes work observe 
the methods of teaching used by the in-
structors of these adult classes. 
Miss Lyle has a similar program func-
tioning at Story City, where she has 
charge of all of the training in that 
vocational center for practice teaching. 
Making over old clothing is taught by 
Miss Alice Dahlen in the Story City 
class, while pre-school child ti·aining is 
directed by Miss Lyle. These Wednes-
day evening classes are observed by stu-
dents as are the adult education classes 
in Ames. 
Miss Lyle teaches a class in methods 
of evening school training, here at Iowa 
State, having been a member of . the 
homo economics staff for three years. 
Prior to this she was state supervisor 
of home economics in Wyoming, and had 
charge of teacher training at the Uni-
versity of Wyoming at Laramie. 
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All Work and no Play • • • 
I OWA STATE students play as well as work. 'l' wenty-eight hundred students 
left work and studies Friday, Jan. 
19, when 1,800 attended firesides, 800 or 
900 the Campus Varieties, and about 150 
the Artist Concert Series progntm. 
"Social life is au interesting and im-
portant part of college life," says Mrs. 
Iza W. Merchant, director of social life. 
"Every student on this campus has a 
recognized place in the social scheme. 
A far-reaching, varied, inexpensive pro-
gram has bound the student-body into a 
happy unit in these days of depression. 
"Academic, r eligious and physical ac-
tivities make up other important factors 
of a balanced college life," according to 
Mrs. Merchant. "Students who work as 
hard as Iowa State students n eed time 
for play." 
As dil'Cctor of social life, Mrs. Mer-
chant works with Mrs. Madge McGlade, 
director of housing for women, and Miss 
Frances Sims, director of personnel, in 
the Office of Women's Affairs. 
"The object of personnel work," Miss 
Sims says, "is to aid the individual in 
making adjustments to his environment!' 
In her work she attempts to help the girls 
in personality development and to give 
those who are timid and backward an 
opportunity for becoming well-rounded 
individuals. 
The personnel office co-ordinates the ac-
tivities of the student in her various 
Mrs. Madge McGlade 
fields of work and play, so that she has 
mental, moral and social growth without 
the loss of physical health. 'l' he office co-
operates with the College Hospital in 
maintaining the health of women stu-
dents and attempts to regulate their ac-
tivities by making certain that no stu-
dmlt is carrying too heavy a load. 
By Kathryn Soth 
The personnel office also endeavors to 
find employment for students by making 
contacts with townspeople. It is taxed 
to the limit to find opportunities for 
Iowa State girls to WOl'k, Miss Sims 
states. 
Mrs. McGlade, as director of housing, 
has charge of the organization of dol·mi-
tories, the assignment of women to dor-
mitories and houses, the upkeep and 
equipment of dormitories, and the col-
lection of' the fees for dormitory rooms. 
She also an:mges for the placement of 
girls who wish to work for board and 
room in private homes. "The object of 
my work is to find happy places in which 
the students may live," Mrs. McGlade 
says. For this reason the housing of wo-
men is carefully supervised. 
A T PRESEN'l' there are 100 Iowa State women working for bom·d and 
room, in contrast to the 60 to 65 average 
of the past 2 or 3 years. It is as essen-
tial to arrange efficient work schedules 
as class schedules for these girls, she 
said. It is also necessary to see that no 
girl works over-time or shirks her duty. 
Girls in cooperative dormitories, work-
ing for board Ol' for board and room 
eamed $15,000 during the fall quarter of 
1932, according to a survey made by Mrs. 
McGlade's office. "The families in Ames 
have been most generous and coo-perative 
this year in making happy homes for 
these girls," she remarks. 
Usually the number of girls wanting to 
work and the number of homes available 
are about equal, so that girls may work 
if they wish. A freshman is not allowed 
to work in a home during her first quar-
ter in school, because this prevents her 
from making contacts with others and 
learning to live with other girls as she 
does in the dormitory. 
According to a survey made by Miss 
Sims, Iowa State College women saved 
$18,000 during the winter quarter of 
1932 by working. This included office 
and other types of work as well as that 
of board and 1·oom. 
M RS. MERCHAN'l', as director of so-
cial life on the campus, has charge 
of men's and women's social activities. 
BefOl'e the division of the Office of Wo-
men's Affairs in the spl'ing of 1930, social 
life on the campus was incidental. Five-
sixths of the campns social functions 
were fraternity and so1·ority affairs. 
'l'hree groups of students, the men liv-
ing outside organized houses, the town 
girls and the graduate students, were 
not being reached and had no organized 
social activities. 
"It was om problem to organize all 
groups of students and to make a p lace 
for them in so cia 1 activities, so that 
7 
Iowa State students would have an ade-
quate social background and the poise 
and assurance needed in life after col-
lege," says Mrs. Merchant. 
'!'he town girls were organized into 
t he 'l'own Girls' Club, which has eight OJ' 
nine social functi011s each year, and 
which affords social opportunities for 
many girls reached in no other way. 
Also, the Midweek Club was formed by 
graduate students and has regular pat·-
ties in MacKay Auditorium. 
The 1,800 men not living in organized 
houses were grouped according to the 
Mrs. Iza W. Merchant 
r esidence popuhttion into 15 wm·ds and 
are now able to have social functions as 
independently as men living in frater-
nity houses. According to Mrs. Merchant, 
the ward system is a step in education, 
the effectiveness of which is recognized 
and which may be adopted by other col-
leges in the future. 
There are six social groups; the sor-
orities, fratem ities, town girls, dormi-
tories, wal'd men, a11d the graduate stu-
dents; each having equal social privileges. 
Each unit has a social chairman, who is 
to attend the meetings of his social coun-
cil and report the information gained to 
his gToup. Through the three so.cial 
councils (women's, fratemity, and ward), 
Mrs. Merchant is able to determine the 
type of social program the students want 
and to plan this with them. 
"No longer is there so great a need 
for natural channels by which men and 
women can become acquainted on this 
campus," states Mrs. Merchant. The lack 
of opportunity for such contacts in 
classes, because the men and women take 
very few comses together, has been over-
come by the introduction of exchange 
dances, " Cheerio parties," Homecoming 
open houses, Campus Varieties programs 
a.ud Cyclone Twister dances. These have 
brought about a greater social democracy 
and put a social program within the 
tinanei:tl reach of eYery student. 
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Alumnae Echoes • • • 
. . . news bits from t:he front: lines 
U NDENIABLY, one of the most versatile of last spring's gradu-
ates is Avis Gulgren. Since last 
June she has substituted for two weeks 
at the Wilder Day N ursery in St. Paul, 
Avis Gulgren 
worked five months 
in the wash goods 
department of the 
Dayton Company 
in Minneapolis, and 
has worked since at 
Dayton's as an ex-
tra. During the 
Minnesota S t at e 
l!~air Miss Gulgren 
was employed in 
the Women's De-
partment. 
Recently she assisted with the food 
show given by General l!'oods, Inc., in 
St. Paul. This month she is to do the 
same so1t of wOl'k at a simila1· show in 
Minneapolis. 
Edited by Virginia Garberson 
are two attractive small dining rooms, 
with paneled walls and colorful chintzes. 
The "Lois J can Cella!"' is open to th\l 
public, but special catering comprjses 
most of the business. 
* * 
Martha Jane Mo-ffit, '28, will receive 
her M. S. in the field of nutrition at the 
University of Iowa at the end of the 
first semester. 
* * 
Lucia Fordyce, another graduate stu-
dent of the fall quarter, has r ecently 
accept ed a cafet el'ia directoJ·ship at the 
Y. W. C. A. in Mason City, Iowa. 
* * * 
Elizabeth Hawley, of Ames, who took 
graduate wo1·k in applied art several 
yea1·s ago, and was an instructor in the 
Art Department during 1930, is at pres-
ent attending Columbia Unive1·sity, 
where she is studying for her master's 
degree in art. 
Ruby Mae Edgingtin, '28, is at pres-
ent employed as a dietitian in the Fort 
Hamilton Hospital, Fort Hamilton, Ohio. 
* * * 
Another dietitian is Hazel Fullreide, 
'24, who is connected with the Children's 
Hospital in Cincinnati. 
* * * 
Caroline Kendall, '30, who r eceived her 
M. S. at the University of Iowa last yea~·, 
is working in Ithaca, N. Y., as assistant 
dietitian at the Cornell Medical Center. 
Frances 
Swenson 
* * * 
* 
Frances Swen-
son, '29, will soon 
receive the degree 
of M. S. from Pea-
b o d y C o II e g e, 
Nashville, T e n n . 
She h as b e e n 
studying there, and 
at the same time 
teaching gene1·al 
science at W m·d 
Belmond School for 
Girls in Nashville. 
Margaret Beard, Ex. '32, was manied 
to Kal'! Wester, '30, at her parents' home 
in Des Moines. Mr. and Mrs. Wester are 
at home in Algona. Between and during these various jobs, 
she has established a flourishing dress-
making trade in St. Paul. Miss Gulgren 
was an education major during college 
days. 
* 
Rebecca Nelson, '28, 'is in charge of 
such home-baked products as salt-rising 
bread in the bake shop of the Thomas 
Market, Spl'ingfield, Mo. 
Many Alumnae at: Cook County Hospit:al 
* * * 
An early fall maniage was that of 
Alice Gould, '27, to John Kirk, of Hm·-
lan, Iowa. 
* * * 
Works With Diabetics 
News of Iowa State alumnae would not 
be complete without some mention of The 
Candy Box in Chicago. Ruby Finnern, 
'30, who at last report was employed 
· there, is at present working only half 
time, and is employed the rest of the 
time at Rush H ospital, as an assistant 
dietitian. Her special work has been with 
diabetic diets. 
* * * 
Cleo Mastain, a gra duate student last 
fall, began training Dec. 26 in the Cook 
County Hospital in Chicago. 
* * ·lE-
Manages Tearoom 
Another recent graduate, Jean Beyer, 
'32, is in business for herself in Des 
Moines. With her aunt, she is manag-
ing, as well as doing most of the actual 
work, in the "Lois Jean Cellar," a tea-
room 11ear t he Capitol buildiJ1g. 
The tearoom is located in the basement 
of a large old b rick r esidence, and the 
entry is through a r ed-painted cellar 
hatch at the back of t he house. There 
Mabelle Hallowell, '32, who is taking 
trainil1g in the Cook County Hospital in 
Chicago, has written an interesting let-
ter describing her work, and her contact 
with other home economics graduat es 
from Iowa State. 
"Following my anival," she writes, "I 
worked in the dining room of t he nurses' 
home for four weeks, helping in the of-
fice and during the meal hours. Thm·e 
I worked under two former Iowa State 
students, Dorothy Jo·hnson, '28, and Mar-
jo·rie Stebbins, '29, the dietitians. It is 
quite a p1·oblem to f eed 1,200 nurses and 
instructors besides the employees. I en-
joyed my first service very much as the 
work was 110t difficul t, but very interest-
ing. 
"My next service was in the main diet 
kitchen of the hospital, working under 
the head dietitian, Millie Kalsem, '21. 
The first two weeks I worked at the spe-
cial diet t ables weighing food for the 
diabetics, nephritics, pernicious anemia 
patients and others. 
"I then returned to the diet kitchen to 
continue wtih my service there. I soon 
started preparing special trays for doc-
tors and nurses. T his is considered by 
the student dietitians who are here at the 
present time to be the hm·dest p m·t of 
the tmining. I have found that to be 
true, since the1·e a re so many chances for 
severe criticism. The student plans the 
diets, prepares the meals and serves the 
trays. Nevertheless, this is very good 
training. I did this for two and one-half 
weeks, a t times preparing for as many as 
ten at a time. I must admit that I soon 
COJild overlook the rough places and en-
joy this part of my training. Dorothy 
Do-rris, '32, now has this duty and I have 
started ordering food and supplies for 
the diet kitchen along with many other 
duties. 
"I worked in one of the offices for a 
week. There I helped with the books and 
records and ha d a chance to become ac-
quainted with other departments in the 
hospital. I wa s interested to learn that 
at the present time the toal number of 
paients r anges between 2,500 and 3,000. 
About 200 are admitted daily and about 
500 are examined daily. This is higher 
than at this time last year. 
"I am now wo1·kiug with Grace Myers, 
'28, on the ward. After that I am look-
ing forward to men's medical building, 
children's hospital, social service and 
Grant Hospit al. We affiliate there for 
one month in order to get special train-
ing in a smaller pl'ivate hospital. Mary 
Louise Longmire, '32, is just finishing 
that service this week. With all the 
'ups and downs,' I am still glad I ma-
jored in dietetics and I am enjoying my 
training here." 
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TE N of the fourteen active members of Jack 0 'Lantern, junior honorary, whose members are 
chosen at the end of the sophomore year, are 
members of Phi Upsilon Omicron, home economics 
honorary. Three of the four who are not members of 
the latter society are industrial science students, and 
are therefore ineligible. 
Ten of the twenty-one members of Omicron Nu, the 
other home economics honorary, are members of either 
Jack 0 'Lantern or Phi U., and five are members of 
both. Only six of the 27 members of Phi U. are not 
or were not last year active members of Jack 0 'Lan-
tern, or are not now members of Phi U. Of these six 
five belong to other honoraries. 
Spring elections will complicate things still more. 
Jack O'Lantern will choose sophomores who next year 
will become members of Phi U. and Omicron Nu. 
Phi U. and Omicron Nu will pounce upon women al-
ready pledged by the others. 
It is the same group of women who are pledged by 
these three societies year after year. Glance over a 
few old yearbooks and notice how membership over-
laps. 'rhe purposes of the three organizations are so 
nearly alike that this overlapping is, of course, im-
possible to prevent. When a woman because of schol-
arship and activities makes herself eligible for one, 
she makes herself eligible for all three. 
One organization could care for all these women. 
Surely it would serve the same purposes better than 
three separate societies could do. Home economics 
projects could be studied just as well since the num-
ber of industrial science women is small and conse-
quently the number pledged to honoraries is only two 
or three a year. Besides, these members could hardly 
fail to have some interest in home economics problems, 
being themselves women and potential homemakers. 
True, this would not be a national society, but 
wouldn't it serve its purpose just as well ~ Wouldn't 
there be more active interest among members who had 
more time to give to one organization ~ And wouldn't 
it mean just as much to a woman after leaving school ~ 
'rhe possibilities of such a scheme might well be 
investigated. 
Time t:o Ret:ire 
I T 'S TIME to retire. The Homemaker Publication Board has chosen another staff to succeed us. 
We 've spent a lot of time and worried quite a bit 
about our Homemaker, and now it 's the turn of the 
new staff to work and worry. But it has all been 
so much fun and valuable experience that we very 
much regret making our exit. 
The new editor, Kathryn Soth, has written feature 
stories for the Homemaker for several years, and has 
done an excellent job of it. H er assistant, Gertrude 
H endriks, has had experience on the Homemaker and 
also as editor of a weekly shopping column in the 
Iowa State Student. 
Leona Neubert, the new business manager, won her 
job by her unusual success in selling advertising for 
the Student Publications Advertising Syndicate, and 
Muriel Dickinson, the new circulation manager, has 
proved her qualifications for that job in her work on 
the circulation staff during the past year. 
We wish the new staff the best of luck, hoping that 
business will pick up before long, so that merchants 
will actually beg the Homemaker to accept their ad-
vertising. We are certain that our readers will take 
a r enewed pleasure in the Homemaker during the 
coming nine issues. 
Don't: Be Discouraged 
" T HERE just aren't any jobs to be had. I'm go-
ing to stop trying." 'rhis attitude of discour-
agement is becoming all too common among the 
several hundreds of students nearing graduation. A 
lucky one here and there has already nailed a job 
through pull or an unusual bit of luck, but for the 
most part students are finding it increasingly difficult 
to find even a prospect. 
This situation should not cause one to lose confi-
dence in himself, for the situation is general, and will 
doubtless be remedied in a few short years. Mean-
while, the only thing to do is to make personal con-
tacts with every prospective employer one can meet, 
and to make carefully written applications to scores 
of others. Heads of departments all over the campus 
are stressing the importance of a neat appearance in 
making personal contacts, and of well-written letters 
in landing a job. There is so much competition nowa-
days for even the most menial position, that one must 
be exceedingly attentive to the slightest details which 
might affect the decision of a prospective employer. 
It is easy to become discouraged. But it is not the 
easily discouraged man or woman who finally lands 
and is able to hold the coveted job. It is the student 
who with tireless persistence assails even the slightest 
possibility for employment. He is sure to win out 
sooner or later. 
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Rubber Used in T ext:iles ... 
Even for Velvet: 
RUBBER has a wide usage, but the latest is in 
rubber textiles. 'fhe rubber thread is made 
small and covered with a fine thread. 
This textile has been used in all types of clothing, 
from shoes to hats. A fabric in which every tenth or 
twentieth end is of tensioned elastic will give a crepe 
appearance when taken from the loom. A hat made 
of this material will fit a woman of almost any head-
size because of the possibility of stretching. 
Even velvet has been woven in this way and the 
result is a luxurious fabric. 
A peculiar material with a "waffle" appearance 
has been produced where tensioned elastic is spaced 
in both warp and filling.-Textile W orlcl, Jan., '33. 
~ .~ ~ 
It: Cont:rols Humidit:y 
Human Hair Used 
A NEW instrument to control the humidity of a 
room, is the humidistat, which can be set to 
maintain any point of humidity from 20 per-
cent to saturation. 
A specially prepared human hair is used as the 
hygroscopic element. 'l'he device can be used with 
either a two or three wire contact.- Elect1'ical Me1·-
chanclising, Jan., '33. 
Fluorine MoHies T eet:h 
Wat:er Is Changed 
T HE first two instances in the history of dentistry 
of communities changing their water supplies in 
order to prevent a defect of the teeth of their inhab-
itants were reported by Dr. Frederick S. McKay, 
New York City dentist, to th e American Association 
for the Advancement of Science. 
'l'he change has been made by two communities in 
this country in order to prevent the condition known 
as mottled enamel. 'l'he condition was observed about 
25 years ago in certain western communities. Recent 
research has shown that it was due to the presence of 
fluorine in the drinking water. Wherever there is 
more than two parts per million of fluorine in the wa-
ter, mottled enamel occurs. 
Margaret C. Smith, at the University of Arizona, 
reproduced the mottled enamel condition in laboratory 
rats by feeding them concentrated water containing 
fluorine from one of the afflicted districts. Dr. Mc-
Kay pointed out that the experiment has already 
been unwittingly performed in the communities hav-
ing fluorine-bearing water supplies. 
The results of the communities' experiments will 
not be fully apparent for about six or seven years, 
when the teeth formed subsequent to the change of 
water will have erupted into the mouth. 
Areas affected have been found in Arizona, Arkan-
sas, California, Colorado, Idaho, Illinois, Minnesota, 
New Mexico, North and South Dakota, 'l'exas, Vir-
ginia, Kansas, North Carolina, Oregon, Washington, 
and foreign countries.-S cience News Lette1·, Jan. 7, 
'33 
Yarn Produdion Declines 
lt:'s Ten Percent: Less 
RAYON yarn production in 1932 totaled 131,000,-000 pounds, a decline of 10 per cent from the 
total of 144,800,000 produced in 1931, it is 
shown in a cooperative survey of producers, the re-
sults of which were published this month by the 
'l'ubize Chatillon Corp. in a special supplement of its 
''Textile Organon.'' 
Consumption in 1932 amounted to 149,500,000 
pounds, close to the record consumption of 151,000,-
000 pounds in 1931. 
Stocks or rayon held by producers at the end of 
1932 declined 19,000,000 pounds as compared with 
the end of 1931, the survey shows. 'l'he drop in pro-
duction last year was due to curtailed operations last 
summer. 
Figures were reported to an independent account-
ing firm by producers representing 95 percent of to-
tal domestic production. 'l'he five percent no-report-
ing capacity has been estimated in the figures an-
nounced. 
Among the highlights are: the percentage of total 
rayon production taken by the underwear trade de-
clined from 29 in 1931 to 22 in 1932, while the per-
centage taken by the cotton trade increased from 34 
to 38 and broadsilk takings increased from 15 to 19 
percent. 'l'he hosiery percentage was unchanged at 
12 percent.-Silk Digest Weekly, Jan. 30, '33. 
Silk Associat:ion in Arms 
Fight:s Allot:ment: Bill 
A N APPEAL to President Hoover to veto the Jones Domestic Allotment Bill, provided it 
passes the senate, has been made by the Silk As-
sociation of Amercia, Inc. , which brands this bill as 
''the most unjust form of class legislation,'' and 
points out that it will ''disastrously operate to the 
disadvantage of the textile industry which has 
suffered in recent year more heavily than any other 
industry except the rubber industry,'' and that ''de-
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preciation in value of textile products has been very 
much greater than the reduction in value of agricul-
tural products.'' 
The Jones Domestic Allotment Bill provides for a 
tax which is variously estimated to be from 5c to 9c 
a pound to be placed upon the manufacture of silk, 
cotton, and rayon yarns and articles. The funds 
raised by this method would be used for the purpose 
of establishing a fund for raising the price of raw 
cotton and other agricultural products. 
Though compensating· duties on cotton and jute 
are provided in this bill to offset the competitive dis- · 
advantages caused by the tax, there is no such com-
pensation granted to silk and rayon, the Silk Associa-
tion states. The result is that silk and rayon are 
taxed for the benefit of cotton and then a part of their 
protection in the tariff relative to cotton is removed, 
giving cotton and jute a distinct competitive advan-
tage over silk and rayon. 
The support and active interest of all members of 
the silk industry should be put behind the Silk As-
sociation in its effort to prevent the passage of this 
bill, which if passed may only be the forerunner of 
even more objectionable forms of taxation to follow.-
Silk Digest W eekly, Jan. 30, '33. 
• ..c ~ ~ 
It: Doesn't: Destroy . 
But: Cuts Resistance 
CAUSTIC soda has always been thought to have a destructive effect on wool, but recent research 
has discovered that, if a 38 percent caustic con-
centration is used for five minutes at a temperature 
of 20 degrees Centigrade, the yarn will be 30 percent 
stronger. 
So far there has been no explanation for this, but 
the extra strength is of no practical value because 
the caustic cuts clown the resistance to wear.-Textile 
Colo1·ist, Jan., '33. 
Diet: and Mental Work . 
White Rats Studied 
TH E fear that a diet deficient in essentials might have an immediate effect on ability to do mental 
work may be groundless, if results of an experi-
ment with rats apply to human beings. 
The ability of white rats, 90 to 100 clays old, to do 
the mental task of threading a maze, when they were 
suffering the effects of faulty diet, was tested by 
Dr. Martin F. Fritz of Iowa State College. 
The 148 animals were divided into three groups, 
only one of which had a normal diet of bread and 
mille One group received a diet containing too much 
iron and iodine and too little chlorine. The diet of 
the third group was also deficient in vitamin B. 
The animals having the faulty diets took somewhat 
longer to find their way through the maze, but there 
was very little difference between the groups in num-
ber of errors. Even those animals which died during 
the experiment showed no significant differences from 
others in the same group. 
Dr. Fritz makes three suggestions as possible ex-
planation of this preservation of mental ability in the 
face of physiological breakdown. Storage, he said, 
may be an important factor. Since the rats were 90 
days old, they had had opportunity to store vitamin 
B in the liver. 
'l'here is also the possibility that in mature rats the 
nervous system is afforded a certain amount of pro-
tection so that a breakdown in other parts of the 
physiological organism resulting in death will occur 
before there are marked effects upon the nervous sys-
tem, he said, and cited an experiment which showed 
that the muscles of a starved cat had lost 30 per-
cent, while heart, brain and cord lost only 3 percent. 
Finally, it may be that even though the nervous 
system is subject to degeneration, only a part of the 
fibers are necessary to carry on the task-Science, 
Jan. 13, '33. 
The World Is Changing 
There'll Be More Leisure 
W ITH the world changing so rapidly no one is 
certain what kind of world the children will 
live in at their maturity. The social order, the 
geographic boundaries, economic principles and the 
standards of morality may be changed. 
However, with all of these uncertainties, there is 
one certainty. There will be more leisure then. There-
fore children must be educated to the proper use of 
leisure time. 
Leisure may bring much opportunity for happi-
ness or unhappiness depending on the way it is used. 
Europe has had leisure classes long enough so. that 
what they have learned is now common knowledge 
to all classes of European families. In America, how-
ever, there has been so much work to be done that 
everyone has worked almost continuously. 
America has more wealth, more varied natural sur-
roundings, more mechanical devices per capita than 
has Europe, but these may be disadvantages. 'fhe 
idea may grow that all pleasures must be expensive. 
Nature is a great place for leisure time. Hobbies of 
all sorts should be nourished. 'fhen, enjoyment of 
the simple pleasures and pastimes should be pre-
served. A new attitude toward leisure as a healthy, 
comfortable, and contented appreciation of life itself, 
not things, is needecl.-l:lelen Woodbury, in Pa1·ents' 
Magazine, Jan. '33. 
Built: Like a Bake-Oven 
It: Toasts Your Rolls 
I F YOU like your rolls toasted you will be interested in the new toaster-baker for rolls and bread. It 
is built like a baking oven with a wire rack which 
protects the heating element and is curved so that the 
rolls are uniformly toasted. The hinges automatically 
expand with the increase in temperature. 
The toaster itself is chromium plated with Bakelite 
molded crumb tray and hancll es.-Electrical Merchan-
dising, Jan., '33. -
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They Wore Iron Corset:s 
• • • 
H OW wou~d you like to weat· a cor-set of Iron or steel bands which 
rigidly held your waistline down 
to about thirteen inches~ Or how would 
you like to be laced into stiff whalebone 
so tightly that it would make your body 
black and blue f Barbarous, you exclaim! 
You can't imagh1e wearing any sort 
of corset, unless the dainty, light-
weight silk or very stretchable elastic 
foundation garment you occasionally 
wear could be called one. 
But fashionable ladies down through 
the centuries have felt differently. Prhn-
itive South American Indian girls 
wrapped themselves in yards of rattan 
cane in order to have as small a body 
as possible. These were put on when 
they were still very young and left t he1·e 
until they wer~ married. 
The Eastern countries, Java, Crimea, 
India, Persia, and Egypt were fa1· ahead 
of Europe in the development of waist 
belts. These varied from mere decOl·at-
ively beaded belts to real corsets of mor-
occo and wood. 
Homer is the first writer who describes 
garments which might be taken for cm·-
sets. Juno and Venus are both supposed 
to have worn '' cesti' ' which were of 
magical power. Roman ladies, of high 
birth particularly, wore tight waist and 
hip bands to give the appearance of 
slimness, which was very desirable in 
those days, as well as today. 
I n 1043 a manuscript was published ill 
France with an illustration o£ '' 'rhe 
Fiend <J£ Fashion.'' This was shown as 
the body of a woman and the head, arms 
and feet of a dragon. The body was 
tightly laced into a corset. Which all 
goes to show what men thought of these 
queer contraptions ! 
I n these very early days, however , 
some men even wore corsets. In 1265 
a household 1·egister was made out by a 
French woman, listing corsets as having 
been made for Richard, King of the 
Normans, and his son, Edward. 
I N THE 14th century the surcoat was introduced. 'rhis was probably the 
first corset as we know it today- plus a 
complete covering in the fo1·m of a dress 
or coat. 
The next ref erence to corsets that we 
find is in the early part of t he 16th 
century. At t hat thne the Emperor of 
Austria issued a law forbidding the use 
of corsets in nunne1·ies and schools for 
girls. 'l'he penalty for disobeying this 
law was excommunication from the 
Church. The only answer to this edict, 
however, was a still tighter lacing of 
those privileged to wear t hem. 
Catherine de Medici was one of the 
heartiest rooters for laced waists. 7n 
By Virginia Rowe 
fact she insisted that ladies of her comt 
conform to the standard of a waistline 
of thirteen inches. Her means of ob-
taining such an extreme was by excep-
tionally tight lacing. These corsets were 
then covered hy a long steel corset cover, 
extendmg from the throat to the hips. 
These were very popular at about the 
same time at Queen E lizabeth's comt 
in England. 
Little change in the amount of lacing 
took place in Emope through the 17th 
century. The rule remail1ed that a smart 
waist was one which could be spanned 
with your hands. The word ''stays'' 
came into general use sometime in this 
same century. 
I N THE late part of the 18th centmy 
there was for a short time a reign of 
relaxation. During this period the fash-
ion of dress reverted to copying the 
classic Greek, a11d of course the very 
stiff corsets were unnecessary. 
This lasted for a very short time, how-
ever, for by 1810 the fever for lacing 
returned wo1·se than before. Instead of 
the whalebone stays, the women wore 
bars of iron or steel, three or four inches 
across and not less t han eighteen long. 
By t he middle of the 19th century 
doctors had begun a campaign agamst 
anythmg as hannful to health as a cor -
set. T here was of course much contro-
How t:o Buy an 
W HEN you buy an egg beater do you select one or do you just buy 
it 7 Do you want a high, fluffy, 
la1·ge g rained a11gel food or one that 
isn't quite so high, with a finer texture~ 
'l'he result of yom product depends lai·ge-
ly on the type of egg beater used. 
Egg beaters are used to clump fat, 
as in whipping cream, to incorporate air, 
ancl for general mixing. There are three 
types of beaters that have been on the 
market for some tilne. The turbine con-
sists of two flat discs, usually slotted, 
tmning in a horizontal po ition. These 
discs at·e turned by a gear wheel. This 
type of beater gives the least volume but 
gives fine texture. Its use is usually 
limited to whipping cream and making 
salad dressi11g. 
The whisk is a flat oval shaped beater 
with CI'iss-crossed wires. It gives tl1e 
greatest volume of any but not always 
the fine texture. The whisk has more 
surface exposed a11d incorporates mOl'e 
Yersy, with advocates of lacing accusing 
opponents of ignorance because of lack 
of experience with stays. 
There are many records which 1·elate 
of young girls, who, in the process of 
forming their figures, wore corsets day 
and night, and also dieted strenuously. 
By the middle of the 19th century, 
corsets had fallen to lacing merely 
around the waist, instead of to the shoul-
ders, as fo1·merly. 
During the latter part of this century, 
however, they again lengthened-now to 
the a1·m pits. Many corsets laced both 
in the front and in tl1e back, and were 
boned closely. Some inventors made use 
of elastic webbing or woven india rubber 
cloth. The resiliency of these garments 
was greatly exploited. Don't you re-
member seeing such a corset at your 
grandmother's or stored a\vay in your 
attic~ 
It was shortly after this that the med-
ical profession once more started a cru-
sade against tight lacing. Whether wo-
men wm·e becoming tired of discomfort, 
or whether they realized that their health 
was being sacrificed, the tightly laced 
and heavily boned corsets were out! 
Even the name has vanished- for our 
only articles of support are now sold as 
\Vl'ap-m·ounds, step in girdles, or corsel-
ettes. Some of these are lightly boned, 
but the majority of our modern women 
cannot be bothered with the discomfort 
of even a few whalebones. Most of the 
modern garments are decorative combina-
tions of silk or cotton and elastic. 'fhus 
has the corset evoJved! 
Egg Beater • • • 
By Mildred BenneH 
air, but also takes more energy to oper-
ate than the others. 
The wheel beater consists of wheels 
which pass each other in opposite direc-
tions. This beater gives the best texture 
and does good mixing, but the volume is 
not as good as with the whisk. It is 
considered the best a ll-around beatm. 
A new egg beater, which was con-
structed by an Ames woman, has been 
patented. It is a combinat ion of the 
whisk and wheel beaters, doing the work 
of the whisk beater with the ease of op-
eration of the wheel. 'rhe whisk pmt of 
the beater is constructed of fine wire. 
It is turned in a vertical plane by a 
gear wheel. The handle is constructed on 
a slant so tl1at the operator's arm can 
be in its natural position for holding the 
beater. 
When choosing an egg beater look fro· 
one witl1 fine wire or thin blades, and 
bo sm e that the beater fits snugly into 
the bottom of the bowl so that none of 
t he product will be unbeaten. A com-
fortable handle is also deshable. 
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Meat Experts Locate Here 
• • • 
"AH, AT last my wife has hit upon 
the right way to cook steak," 
thinks the satisfied husband as a 
juicy piece of porterhouse fairly melts in 
his mouth. 
It is not a mystery or an accident that 
the wife obtained this super-standa1·d 
product, for she has been trying out the 
latest scientific methods in meat cookery 
as they have been brought forth in the 
reseal'Ch work of the National Live Stock 
and Meat Bom·d. 
Work with meats is a fascinating study 
and an inte1·esting subject to explain, 
By June Miller 
them the latest scientific information 
which can be obtained. It is collected by 
the National Board as it conducts spe-
rial scientific 1·esearch projects tluough 
fellowships established in universities and 
colleges. 
'l'he distribution of the information is 
being handled in various ways. The 
starting point may be considered as the 
schools. Home economics teachers in high 
schools are given a very helpful littl e 
booklet on meat which they can use in 
classes and which students can purchase 
for a small amount. 
Club women who are anxious to vary 
their pTograms will find these people who 
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a1·e connected with the Home Economics 
Service anxious to help them with in-
structive lectures and cooking demoiJstra-
tions. LectuTes and exhibits will also be 
used for schools. 
Along with the helpful charts and lit-
m·ature which are distributed, are most 
interesting little booklets, which fairly 
entice you into the kitchen to try out the 
latest ways of cooking meat, as well as 
to concoct some of the new recipes which 
are shown. 
With so much new information being 
uneaxthed all the time, the program must 
have a lJl·oad scope. It is for this rea-
son that Miss Plondke is hoping to start 
her radio work soon. 
This extensive program and Home Eco-
nomics Service are new features which 
are being added to the already long list 
of activities of the National Live Stock 
and Meat Board. 
Store Your Furs Away • • • 
Miss Florence Plondke 
Miss Florence Plondke a nd her assistant, 
Miss Louise Anderson, located in Home 
Economics Hall, will tell you. Their en-
thusiasm more than proves the point. 
Miss Plondke is in cha rge of the home 
economics educational service of the Nit-
tiona! Live Stock and Meat Boa1·d and 
crune here during the first part of Janu-
ai·y, to establish her headquarters at the 
college. 
Miss Anderson, her assistant, gradu-
ated from the Home Economics Division 
here last June, with a major in house-
hold equipment, and, during f>Lll quar-
ter of this yea1·, took graduate work in 
that department. 
'l'h ese two women are planning a very 
definite educational progrrun which they 
will cany out in this state and parts of 
NebTaska and Minnesota. Much of the 
work will be done in the larger cities at 
first, including Des Moines, Ottumwil, 
Davenport, Cedar Rapids, Waterloo, Ma-
son City, and Sioux City, Omaha, Neb., 
Austin and Albert Lea, Minn. 
In canying on their program with 
meat, these women will have back of 
W E SHALL soon be storing our furs away and blossoming out 
in the smart new spring coats 
which the leading stores a.re beginning to 
show. And in order to be certain that 
these furs remain in the best of condi-
tion until we need them again, it might 
be profitable to consider care and stor-
age. 
Before one thinks of storage, 011e 
must think of cleaning. If your coat is 
r eally soiled, send it to a. reliable funier 
and have it mcchanic:Uly cleaned. This 
does not injure or dry out the skin or 
t he hail· of the pelt, as dry cleaning does. 
Some very satisfactory methods of 
home cleaning can be employed if you 
nre willing to give a little time to it. 
Lay your coat out on a table and thor-
oughly rub cornmeal or wheat bran into 
the fur. By brushing or shaking, remove 
the meal or bra11. Place the coat on a 
hanger a11d heat it lightly with mttan 
sticks or small reeds. Using a clean, 
coarse comb, comb the fur in the direc-
tion in which it should lie. This helps 
1·emove any moth eggs which may have 
escaped your notice. 
TO RESTORE the luster, or techni-
cally, to glaze your coat, dampen a 
stiff brush and brush the fur in the 
direction in which it should lie. Allow 
it to dry. When dry, fluff it up with 
your hand; follow this by lightly brush-
ing again in the direction in which it 
should lie. The 1·esults of this treatment 
are amazing. 
Take a tip: Don't clean your fur coat 
too often. If you keep it combed, brushed, 
aired, and sunned, it should not need n 
thorough cleaning more than once in 
three or four years. 
By Hazel Leupold 
Cold Storage is the best method of car-
'ing for furs until the next season. By 
this is meant leaving them in charge of 
a reliable finn that has a room or vault 
in which t he air is kept cool. If the air 
is kept constantly circulating, cold stor· 
age is more effective, but such plants 
charge higher prices for care. Cold and 
moving air both hinder the development 
of any eggs or larvae which may be 
present in the furs when they are stored 
in the vault. However, you should brush, 
air, and sun your coat thoroughly to he 
certa in that no eggs and larvae are pres-
ent before stomge. 
THERE is no reason why you can not 
store your fur coat successfully at 
home if you are willing to take the time 
and the necessary precautions, however. 
The first important thing, as in cold 
storage, is to see that the coat is clean 
and free from moth eggs and larvae. 
'rhorough brushing, combing, and sun-
ning will accomplish this . The second 
important thing is to have the container 
in which you pack your coat made abso-
lutely air-tight. Any air-tight bag or box 
will he satisfactory. An additional pi·e-
caution is to scatter in the coat and con-
tainer a pound of naphthaline flakes for 
every ten cubic feet of space. These 
flakes act as a repellant to moths. 
Probably many coeds store their fur 
coats in their cedar chests. If the chest 
is several years old much of its protec-
tive value has been lost as the odor of 
the wood largely disappears with age. 
Also, there is the danger of moths flying 
in at times when the chest is being 
ope11ed or closed. If you have your coat 
perfectly clean and keep your cedar chest 
or wardrobe tightly closed, either should 
be a satisfactory storage place. 
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A lamp shade should be slightly wider 
than the base of the lamp, but not wide 
enough to appear topheavy. 
W E. SOI.JICIT and appre-
Ciate your patronage. 
Prices always the lowest pos-
sible, consistent with high 
quality. 
• 
CARR 
HARDWARE 
Phone 124 
HANDIEST OF 
SMALL TYPEWRITERS 
WITH OR WITHOUT EXPERIENCE YOU 
WILL USE THE ROYAL SIGNET INSTANTLY 
AND WElL. SEE . •. TRY . •• TODAY/ 
CONVENIENT MONTHLY PAYMENTS. 
t)!JsocrL 
ROYAL 
SIGNET 
COLLEGE 
BOOKSTORE 
On the Campus 
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Did You Know That: .. 
Run-proof hosiery has been an-
nounced by two p rominent hosiery 
manufacturers ~ But that no satis-
factory run-proof mesh has yet been 
found~ 
Stitched belts and cuffs are good 
on chiffon dresses~ 
Organdy, ( o f ten embroidered) 
guimpes are worn with frocks which 
a.w formal when the guimpe has 
been removed~ 
Black evening dresses with white 
chiffon petals at the shoulders are 
new for spring~ 
Scarfs fill in the neckline of coats 
a11d . suits to give that "very high" 
appearance~ 
White cotton knitted collars an d 
cuffs on dark woolen suits a re one 
way to give a b •·ighter effect f 
New gi rdles and foundations are 
being made of two-way stretch ma-
tel"iaH 
Striped gingham colla1· and cuffs 
are chic on a white blouse~ An d 
white organdy or pique on a colored 
blouse? 
Padded shoulde•·s in spring coats 
give that desired tailored · line~ 
A sports model hat is made of pig-
skin sil k~ 
Push-up sleeves and bateau Jleck-
lines are new~ 
One writer refers to the spring sil-
houette as a. "mermaid" one~ Because 
d resses cling to the figure, outlining 
it at least to the knees, wher e the 
flounces or flares give t he needed 
width at the bottom of the skirt. 
"Glorifyi ng the figme" might be 
taken as a spri11g slogan! 
Nine or ten inches from the floor 
is considered the correct length for 
afternoon f 
To Be Fat: or Thin 
(Cuntintterl j1·o1n 1Jlt[le 4) 
VEGETABLES: Eat four servings 
green vegetables daily, hot or cold, cooked 
or raw. Vary t heir uses in stews, salads, 
hash, soup. They are good for breakfast, 
also. Salad of uncooked vegetable every 
day is a.dvis::tble. 
EGGS: One whole egg a. day; extra 
whites may be used in desserts. 
See the New 
SEERSUCKERS 
39c yd. 
at 
Stephenson., S 
OPPOSITE CAMPUS 
MEAT AND FISH: Use lean kinds. 
CHEESE : Use cottage cheese as the 
fat has been removed. 
DESSERTS : Gelatin, white of egg, 
skimmilk, fruits, sherbet without sugaT. 
No pie or cake or ice cre::tm or sodas. 
MAYONNAISE DRESSING : Should 
be made with mineral oil instead of olive 
or other vegetable oils. 
SUGAR OR CANDY : Sweets should 
11ot be taken in the diet. Instead, eat 
fresh fruits . 
John Langdon-Davies, English author 
an d critic, in a compaxison of England 
and America, says, "We English, in our 
a mateurish way, still eat food 1·ather than 
vitamins and calories." It may be that 
we Americans need not so much the added 
complexity of nutritional information as 
we need to develop a taste for our food. 
Every woman who plans meals for her 
family must be something of a psycholo-
gist to give the family what they need 
in a way in which they will enjoy it. In 
order to appreciate food and digest it 
properly, one must eat it with pleasure. 
One old doctor in prescribing medicine to 
children a lways told them they could not 
taste what he gave them unless they 
smiled before each dose. It is surpris-
ing how much less bitter the medicine 
can taste when one concentrates on the 
smile instead of the dread of medicine-
taking. 
A Cherry Pie 
(Oontinuecl from 11age 2) 
1·emembers the time when pies were dis-
tributed without charge. In the spring 
of 1922, at the first Veishea, tea and 
wafers were served in the "shacks" which 
housed the Art and Institution Depart-
ments west of the present Home Eco-
nomics Hall. 
In earlier years the pie-making was 
sponsored by girls in the Foods and Nu-
trition Department. More recently, how-
ever, the responsibilities h:we been trans-
ferred to Institution Management. Now 
the 2,000 pies, served with whipped 
cream, are sold for 10 cents apiece. Pro-
fits are credited to the Home Economics 
Club M::tcKay Loan Fund. 
Ask t:he Foods Editor 
(Oontinuecl fmm 11age 1 ) 
small hours of the morning- when one 
wonders why she ever left a 7 -hour job 
for a 14-hour one. But always there is 
the answer. There's a thrill in working 
with stimulating, eager men and women, 
of producing something you hope some-
time will be good, of believing that you 
aro gettil1g the knack a little better of 
digging out new thoughts from big 
scientific woo:ds and passing them on to 
women in a popular, understandable 
style--and finally there's the wallop one 
gets from doing all this against a back-
ground of the action, speed, hard work 
and hard play of a great daily news-
paper. 
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You Can Eat Cheaply • • • 
HERE are a f ew suggestions from the experimental kitchen of the 
Bureau of Home Economies. The 
workers ther e a re creating some very ap-
petizing dishes for very low cost. Of 
course, all low-cost meals are bound to 
include a lot of bread and cereal in some 
form. For the cereals are one of tho 
cheapest and best of all energy foods. 
But they are all bland in flavor and very 
much like one another in texture. So 
these recipes for low-cost substantial 
dishes arc a skmf ul combination of cer-
eals or potat~es with foods of decided 
flavor. 
For example, the food specialists made 
a delicious whole wheat chowder , enough 
of it to serve a family. And believe it 
or not, t he total bill fo1· the ingredients 
was under 15 cents. Into this chowder 
th!ly put diced cm·rots, salt pork and on-
ion for seasoning, milk, and whole wheat 
cooked first in water to make it tender 
and. bring o-ut the good flavor of the 
grains. 
Speaking of whole wheat, have you 
ever tried scrapple made with it ~ As 
you know, scrapple is a good old-fash-
ioned food, s till very popular in Pennsyl-
vania. 'fo make it you start with some 
bony pieces of fresh pork and simmer 
t hem in water until the meat falls from 
the bones. 'rhen strain off the broth and 
thicken it with cracked wheat or corn 
meal and let it cook slowly unt il it is like 
thick mush. Meanwhile, chop up the meat 
and add it towanl the last, along with a 
littlo sage and salt and pepper to taste. 
'fh en pour the scrapple into a bread pan 
and let it stm1d overnight. Next clay, 
t urn out t he mold, cut off sliees, and f1-y 
t hem slowly un ti l crisp a11d b rown. 
Mighty good eating on a cold day. 
ANOTHER substantial, low-cost com-bination, a whole meal in one dish, is 
kidney bean stew. It has canned toma-
toes and Tice, and onions and salt pork, 
as well as the kidney beans. 
H ave you ever tl"ied tomatoes with 
dumpli11g cooked with them ~ Start sim-
mering a quar t or so of canned tomatoes 
in a good-sized kettle with a tight cover. 
Then mix up dough, about as you would 
for drop biscuit, and drop by spoonf uls 
into the hot. tomatoes. Cover the kettle 
tightly and let the dumplings steam and 
eook for about 20 minutes. The dump· 
lings will be light and fluffy and are ex-
eeptio11ally good servecl with tomatoes. 
Then try b eans and dumplings. Drop 
dumplings may be added to navy beans 
in the same way. 
Then another flavorful, filling dish is 
011ion soup with a generous piece of toast 
sprinkled with grated cheese. Also, t here 
Some Low-Cost: Meals 
arc cakes made of canned salmon an d 
mashed pota toes, fried until crisp and 
brown in a little fat. Salmon is one of 
the foods rich in vitamin D, which chil-
dren need especially. And among the 
meats, don't oveTlook liver. P01·k liver 
is very low in price now and has all the 
food values of the higher-priced calf 
liver . 
Liver and rice loaf, or liver scalloped 
with potatoes a re good ways of extend-
ing the flavor. As spring approaches and 
eggs become mo1·e plentiful, cheese fon-
due, creamed eggs on toast, and omelet 
with tomato sauce and all the other vari-
ations, are good t o serve often. And of 
com·se everybody r emembers the good 
old reliables, like beef or lamb stew with 
vegetables, corned beef hash, baked 
beans, and sausage and hominy. 
H ere is a menu for an inexpensive 
but nutritious Sunday dinner: Spanish 
st eak, carrots cooked in strips, celery, 
hot biscuits, canned p eaches, homemade 
cake. 
SPANISH STEAK 
1% to 2 lbs. t hick 
round steak 
1 t . salt 
1fs t. p epper 
14 e. flour 
5 t. melted suet 
1 qt. canned to-
matoes 
% lb. macaroni 
lh e. chopped onion 
1 large green pep· 
per, chopped 
Salt 
Pepper 
lh c. melted cheese 
Sift t he salt, p epper and flour to-
gether ancl beat thoroughly irito the steak 
with a meat pounder. Cut the steak into 
individual portions. Brown the meat in 
3 tablespoons of t he fat in a fryi11g pan. 
Cover with the tomato juice and pulp . 
Simmer covered for 2 hours or unt il the 
meat is so tender tha t it can be cut with 
a fork. Turn the pieces occasionally dur-
ing the cooking. 
Meanwhile, cook the macaroni in boil-
ing salted water until tender and drain. 
Brown t he onion ancl chopped pepper in 
tho 1·emaining fat. Remove the pieces of 
meat to a hot platter. Combine the maca· 
roni, cooked vegetables and tomatoes. 
Adcl more salt and pepper if neeclecl. 
Heat ancl pour over t he steak, sprinkle 
the cheese over the top and serve, at once. 
Children enjoy simple toys which stand 
rough treatment and provide more scope 
for the imaginat ion than flimsy, intri-
cat e toys which are goocl for only 011e 
purpose. A set of tools with which they 
may make their own toys is a still better 
gift. 
A whisk broom makes a good clothes 
sprinkler with a fine, even spray. 
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Pack a f ew moth balls with books and 
papers that must be stored away; the 
mothballs repel mice. 
Camille' s Beauty Shoppe 
Special Prices 
Shampoos & Finger Waves ...... $.75 
Permanent ...................... $3.50-$6.00 
129Y, Main 
Fascinating 
SPRING DRESSES 
CHIC MISSES' STYLES 
P erfect Dresses to Wear Now 
PRINTS-SHEERS-
CREPES 
SMART TAILORED WOOLS 
'Ss::1 ~n \)'' 7o~c~ WALNuTS~ 
DES MOINES 
GREY 
REPTILE 
Fashion N ewest 
PUMPS $395 8XFORDS 
TIES 
Dove Grey l.eptile .• • it blends 
with lieige, blue or grey cos· 
tumes. Gen1tine ~ept-ile . s:;.[){i, or 
Dove G1·ey Kid at $2.!15. 
ARANT·s 
710 Walnut St. 
DE S MOINES 
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Priceless Memories ... 
Y ouR college days will be the hap-
piest days of your life . You will al-
ways look back on them with a sigh. 
Don't let time dim those pleasant recol-
lections. Order your yearbook today 
and keep them fresh forever. 
$3.75 
or $2.50 down and $1.50 on delivery 
THE BOMB OF 1933 
DIAMOND JUBILEE EDITION 
Phone 2000, Bomb Office, Memorial Union, 4·6 P . M. 
We want you 
to know 
our services 
better. 
Drop in for a free neck clip 
any time, or b y appointment. 
Memorial Union Beauty Shop 
Here to serve you better 
Buy Peanut:s 
(Oontinue<L from !Jape 8) 
peanuts and served on lettuce is another 
excellent salad. 
Peanuts make excellent and interest-
ing baked dishes. A pea nut loaf is a sat-
isfying main dish. So is a scallop of 
onions and ground peanuts or cabbage 
and peanuts or creamed peanuts and rice. 
For dessert you can make peanut cookies, 
peanut brittle ice cream or peanut cup 
cakes. Of co urse you would serve these 
at different meals. 
Here's the recipe for peanut loaf. Eight 
i ngredients are required for this simple 
and inexpensive recipe. 
1% c chopped roasted peanuts 
1% c. chopped carrots 
1% c. dl"ied bread crumbs 
1% c. tomatoes 
2 eggs beaten 
2 'r. melted fat 
1% t. salt 
Peppe r 
Mix t he ingredients thoroughly. Pour 
into a bread pan, lined with heavy oiled 
paper. Bake for 30 minutes ina moder· 
ate oven (350 degrees Fahrenheit). 
Now the recipe for peanut cup cakes 
made with peanut butter: 
lh c. butter or other fat 
lf2 c. peanut butter 
2 eggs 
3 c. sifted flour 
4 t. baking powder 
lh t. salt 
1 c. milk 
1 t. vanilla 
Cream togeth m· the fat, peanut butter 
and sugar, add the beaten eggs, and the 
sifted dry ingredients alternately with 
t he milk. Add t he vanill a. Bake in a 
greased muffin tin in a moderate oven 
for a bout 20 minutes. 
Much Coffee Produced 
According to statistics of 1931- '32, the 
coffeo production of the world amounted 
to 34 million bags, weighing 60 kilograms 
each. Of this production 30 million bags 
were produced by Brazil, 3.5 million by 
Colombia, and 4.5 million by the other 
countri es all together. 
Meanwhile the coffee consumption of 
the world for the same year amounted to 
24 million bags. Of this amount 16 mil-
lion bags were Brazilian coffee and the 
other 8 million were the rest of the wOTld 
production. 
Cod·liver oil stains may be r emoved 
when fresh by soaking the material in 
carbon tetrachloride. If the stain has 
been set and turned brown by launder-
ing, it may be necessary to use a bleach 
such as Javelle. 
Save tears by peeling onions undm· 
water. 
Iowa State Women 
Do the Work-
Last month a call for Iowa State women grad~ 
uates, to help with emergency relief work, was 
sent out. 
State relief agencies met in Ames to plan co~ 
ordination of relief efforts and intelligent use 
of available supplies. Included in their plans 
was aid to families of the state in scientific ar~ 
rangement of meals, so as to get the most nu~ 
tritive value from their food. 
And they called not on any housewife, but on 
home~economics~trained housewives, Iowa~ 
State~trained housewives, to aid the relief 
agencies in this technical but highly import~ 
ant work. 
Iowa State College 
Ames 
• 
• 
Three tn One-
Or five or six outfits in one, if you 
choose to have that many sweaters and 
blouses, even though you wear but one 
skirt. 
Every different blouse or sweater 
gives you, in effect, an entirely new en-
semble. 
• 
You cm1 buy the ''three outfits in 
one'' shown at the left for only $6.94. 
The sweater is one of the new ''taking 
off in wings" styles which come in 
bright combinations of spring colors. It 
is $1.98. 
The trig cotton blouse, just below, 
has colored wool yarn insets on the 
shoulder. You can buy it for $1.00 in 
green or yellow with harmonizing yarn 
trimming. 
The dainty barred dimity with the 
eire bow and puffed sleeves was designed 
by Vera Borea. It is $1.98. 
Your outfit is completed with the 
trimly fitting, light-weight wool skirt 
with pleated hem. It comes in black, 
blue, or brown at $1.98 . 
• 
YOUNKERS 
